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Determination of relationships between some methods for bread freshness: It was examined 
relationships between some methods for determining the bread freshness. From research findings it was 
found that the values of the total, plastic, elastic deformation and swelling of bread crumb in the staling 
process naturally decrease. It has been shown that both test methods for determining the bread freshness 
correlates the type  This allows the conversion of the values obtained by one of the methods in 
the value of the parameter, wherein another method. 

Key words: bread freshness, total, elastic and plastic deformations, swelling. 
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